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Believe  it  or  not,  there  was  a  time  when  royal  action  was  necessary 
to  get  people  in  Europe  to  plant  or  eat  potatoes)     And  they  were  not  on 
reducing  diets,  either.     It  was  only  when  great  famines  spread  over  one 
country  and  another  that  they  discovered  for  themselves  the  value  of  this 
easily  and  cheaply  raised  vegetable. 


I  was  amused  to  learn  that  Frederick  the  Great  had  to  send  his  soldiers 
to  force  farmers  to  plant  potatoes,  and  the  King  of  Sweden,  in  lj6k,  issued 
a  royal  edict  to  encourage  potato  growing.     In  New  England,  as  late  as  17^0, 
masters  would  stipulate  that  apprentices  were  not  obliged  to  eat  potatoes. 
Perhaps  the  most  ingenious  way  of  stirring  up  interest  in  potatoes  was  that 
of  Louis  the  Sixteenth  of  Prance.     He  wore  potato  flowers  as  a  buttonhole 
bouquet,  while  Marie  Antoinette  wore  them  in  her  hair  and  set  an  evening  fashion. 

The  first  potatoes  planted  in  North  America  are  believed  to  have  been 
brought  over  by  the  Irish  Presbyterians  who  settled  in  Londonderry,  New  Hamp- 
shire, in  I7I8.     That's  probably  why  we  often  call  white  potatoes,  "Irish 
potatoes."    Those  potatoes  that  Sir  Walter  Raleigh  brought  to  Queen  Elizabeth 
in  I586  the  botanists  think  were  South  American  potatoes,  from  some  trading 
vessel,  and  not  grown  in  Virginia  at  all.     Somewhat  before  Sir  Walter  Raleigh's 
time,  the  early  Spanish  explorers  found  potatoes  in  Peru  and  Chile  and  brought 
them  to  Spain.     The  Spaniards  introduced  them  to  Italy,  and  Italy  to  Central 
Europe.    But  everywhere,  people  were  slow  to  use  them,  and  it  was  fully  two 
centuries  before  potatoes  were  grown  for  food  and  not  simply  as  curiosities. 

However,  I  didn't  start  out  to  give  you  a  talk  on  potato  history.  My 
real  intention  was  to  tell  you  about  some  of  the  recent  work  of  the  Department 
of  Agriculture  on  the  cooking  quality  of  potatoes,  particularly  when  they  are 
made  into  that  increasingly  popular  form  -  potato  chips. 

You  see,  potato  chips  are  one  of  the  "problem  children"  of  the  ready- 
to-eat  food  industry.     People  are  using  them  more  and  more  for  group  gatherings, 
party  refreshments,  picnics,  luncheons,  buffet  suppers.     They  are  appetizing, 
easily  handled  for  large  groups,  decorative,  and  not  expensive.     But  we  con- 
sumers are  very  definite  about  the  kind  of  potato  chips  we  want.     They  must 
be  crisp,  light  yellow,  not  greasy,  and  fine  flavored.     The  manufacturers  found 
that  chips  made  from  northern  potatoes  for  two  or  three  weeks  after  harvest  were 
just  right.    When  the  potatoes,  handled  in  the  usual  way,  went  into  storage, 
they  no  longer  made  good  chips.     The  color  was  darkened  or  mottled,  the  texture 
oily  or  flabby,  and  the  flavor  undesirable. 
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Restaurants  were  having  similar  difficulties  with  French  fried  pota- 
toes and  even  with  their  baked  and  boiled  potatoes,  which  turned  out  sweet- 
ish in  taste,  or  soggy  in  texture.     In  spite  of  large  local  crops  in  the 
north,  commercial  users  were  obliged  to  buy  their  potatoes  elsewhere.  So 
the  chip  manufacturers  and  restaurant  operators  brought  their  troubles  to 
the  U.  S.  Department  of  Agriculture.     The  Department  has  carried  on  potato 
studies  for  years  in  all  phases  of  potato  production  and  marketing. 

Scientists  in  the  Bureaus  of  Home  Economics  and  Plant  Industry  soon 
put  their  fingers  on  the  difficulty.     They  found  that  the  temperature  at 
which  the  potatoes  were  stored  affected  the  chips  made  from  them.  Potatoes 
stored  between  50  an(i  70  degrees  Fahrenheit  made  excellent  chips,  and  also 
were  at  their  best  for  baking,  boiling,  or  cooking  in  other  ways.     Below  50 
degrees  they  became  increasingly  undesirable  because  of  the  amount  of  sugar 
they  developed.     This  accounted  for  the  unpleasant  sweetness  of  flavor  and 
for  the  darkening  and  burning  of  the  chips  and  the  French  fries.     The  family 
that  grows  its  own  "spuds !;  might  take  a  tip  from  this  discovery  and  watch 
the  temperature  of  the  place  where  the  potatoes  are  kept. 

A  short  time  ago  I  told  you  about  some  studies  the  Bureau  of  Home 
Economics  made  on  nine  different  frying  fats  often  used  in  making  potato 
chips.     The  peanut  oil,  as  you  may  recall,  gave  the  most  desirably  flavored 
chips,  cottonseed  oil  next.     The  potato  chips  fried  in  oil  and  stored  in 
bags  in  the  refrigerator  kept  fresh  the  longest. 

Perhaps  some  of  you  would  like  more  detailed  directions  for  making 
potato  chips  at  home.     Use  any  variety  of  potatoes  that  is  properly  stored. 
If  they  are  mature  enough  for  the  skin  to  be  set  you  need  not  pare  them. 
Soaking  is  unnecessary.     If  the  potatoes  are  not  sliced  directly  into  the 
fat,  wash  the  slices  to  remove  surface  starch  and  prevent  them  from  sticking 
together.     If  they  have  to  stand  any  time,   cover  with  water  to  prevent  dis- 
coloration.    They  may  turn  out  more  crisp  when  they  soak  1  or  2  hours,  but 
some  of  the  nice  potato  flavor  will  be  lost. 

Before  you  fry  them,  dry  all  the  slices  thoroughly  between  absorbent 
paper  or  towels.     The  wetter  the  slices  are  when  dropped  in  the  fat,  the  more 
rapidly  the  frying  fat  deteriorates. 

As  the  bureau's  experiments  showed,  the  high  grade  vegetable  oils 
are  the  most  satisfactory  fats  for  frying  potato  chips.     Besides  being  bland 
in  flavor,  and  having  high  smoking  points,  their  special  virtue  is  that  they 
give  a  "bloom"  or  luster  to  the  chips.     This  cannot  be  obtained  with  the 
solid  fats.     The  temperature  of  the  fat  during  the  frying  should  range  be- 
tween 300  and  350  degrees,  depending  on  the  amount  of  sugar  in  the  potatoes. 
The  temperature  of  the  fat  when  the  potatoes  are  put  in  mav  be  somewhat 
higher.     Fry  the  chips  until  bubbling  ceases  on  their  surface.     They  should 
then  be  crisp  and  golden  yellow  in  color. 

Filter  the  oil  occasionally  and  discard  it  all  at  intervals.  Foaming, 
discoloration,  smoking,  and  poor  flavor  of  chips  show  that  the  oil  needs 
changing.     Store  the  fat  between  fryings  in  a  cold  place  away  from  light. 
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